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Investigation
!—a!her: i | \B

ESTABLISHMENT TYPE

— e oomoRE

BORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTION

AR

TELEPHONE [No. of Risk Factor/Intervention Viclations

No. of Repeat Risk Factor/Intervention Violations

RISK

MANEIA]
CATEGORY

Clrcle designaied compllance (IN, OUT, N/Q, N/A) for each numbered ltem. Mark "X" in appropriate box for COS andfor R.

IN = In compliance QUT = Not in compliance N/O = Not observed NIA = Not spplicable COS = Comected on-slte during inspection R = Repeat violation

PTS = Demerit poinis

Eomﬁlance Status Icoa R !PTQ ompliance Status P
Supervision Potentially Hazardous Food ood)
1 |IN @ ‘Person in charge present, demonstrates 6 16 [IN ouT s} wolProper cocking time and temperatures 5
knowledge, and parformance dutles 17 (Hiz) NiC|Proper reheating procedures for hot holding []
Employee Health 18 N1o|Proper cooling time and temperature B
2 out Management awareness; policy present [] 19 |IN EuT) WA N0l Proper hot helding temperatures v B
3 out Proper use of reparting, restriction & exclusion 6 20 [IN QUTF WA Proper cold holding temperatures v [
Good ienic Practices 21 [N our ﬁ'A}N-’O;Proper date marking and disposition [
4 E’D 3 TR (T ::fper eating, tasting, drinking, batelnut, or RO
et acco use
5 NJouT N Nro_l'No discharge from eyes, nose, and mouth Consumar Advisory provided for raw or
Preventing Contamination by Hands 22 [N our undercooked foods 8
B pNJOUT NA N0 [Hands clean and properly washed 6
TE‘) oUT_nA 1o |No bare hand contact with ready-ic-eat foods or 6 Highly Suscepible Populations
approved altemnate method proparty followed 23 |IN ouT @ Pasteurized Foods used; prohibited foods not 6
8 || o @ Adequate handwashing facilities supplied & ‘/ 6 offered
accessible {J Chemical
N TooT — [Food obl:r:jnf’r:x::r::zasouma 5 24 |IN OUT@ Food additives: approvad and propery used 6
IN" 00T wa [P [Food recslved at proper temperature 6 25 . Taxic substances properly identified, stored, 6
Food In good condition. safe, and unadulterated 3] used
Required records availabla: shellstock tags, 6 Conformance with oved Procedures
arasite destruction i 25 N out B! ‘Compliance with variance, specialized 6
Protection from Contamination ess, and HACCP plan
i :2 Ex zz:far:ttesz:::ezfo:l?:::d T soriiaed g Risk factors are improper practices or procedures identified as the most
. prevalant contributing factors of foodbome ness or injury, Public Health
Prcrzvper disposclillclm of retumed, pr:\:i;:.l:ly [ intarventions are control measures to pravent foodborne illness or injury.
5 acl, MG (hE B

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark "X" in box: f numbered ilem is not In compliance and/or if COS andfor R.  COS =Corrected on-site during inspaction R =Repeat violation  PTS =Demerit points
Eomﬂlanca Status IEEH R iFl !' ompliance Status i T.

Safe Food and Water Proper Usa of Utensils

27 |Pasteurized eggs used where required 40 In-use utensils: propery stored 1
28 Water and Ice from approved source 2 41 i:al:;il::, equipment and linens: properly stored, dried, 1
29 Variance obtained for specialized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temperature Control 43 Gloves used proparly = 1

10 Proper coaling methods used; adequate equipment for 1 Utensils, Equipment and Venr.llng
temparature conlrol 44 |Food and nonfood-contact surfaces cleanable, properly 1

31 |Plant food properly cocked for hot holding 1 designed, constructed, and used
32 Approved thawing methods used 1 45 Warewashing facilities: Installed, malntained, used; test 1
33 Tharmometer provided and accurate 1 46 |Nenfood-contact surfaces clean 1
Food Idaentification Physical Faciiities
wm properly labeled; ariginal container | | I [ 47 [Hnt & cold water available, adequate prassure 2
Prevention of Food Contamination =1 48 |Plumbing installed; proper backflow devices 2
35 Insects, rodents, and antmals not presant 2 49 Sewage and wastewaler properly disposed 2
36 Ci"“:am‘"aﬂm prevented during food peparation, storags & 1 50 Toilet faclities: propery constructed, supplied, & cleanad 2
a7 Personal cleanliness 1 51 Garbageirefuse properly disposed; faciiities maintained 2
a8 Wiping cloths: properly used and storad 1 52 Tﬁysical faciliies installed, maintained, and clean 1
39 Washing fruits and vegeiables 1 53 |Adaquate vanﬂlati_on and lighting; deslgnated areas use 1
; awgre olthe corrective measures that shali be taken.
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Food Establishment Inspection Report Page 2 of
ESTABLISHMENT NAME LOCATION (Address)
NEW CamPuUs STORE F1C UNERSITY DR., #FMT RLDG UNIT 3, MANG/\AD
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
0 ; 26, 20 [6006207S PARK, YEDNE AAM
TEMPERATURE OBSERVATIONS
Item/i.ocation Temperature (° F) ltem/Location Temperature (* F)
0 76.32
JUNA SryDwicd / 0N COUNTER 75K
R 1m0 caitckEN [ WARMER 32.3
| PAcABOK [ WARMER X2 .S

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

rIN

CATE". ?@Mmmwﬂ_zmhr 20 o Io/a‘i/aois“

e _FolioWING  VIDLATIDNC WERE: OASERy LD TJODAY .

PERSON N CHARCE HAS N0 MANASERE C(CRTIFICATE ANO DOES NOI~ JEMONS -

TRATE KNOWLEDGG DFE THE QUM FpoQ COLE,

u,/as;llg

D=RSON IN CHIREG SYHALL BE PRESENT AND PEMONSTRATE KNOWIBDGE OF

THE GUAM FR00 CHLOE T ENSURE THART FooD) SAFeTY PRACICES ARE BEING

APPLIED DURING THE STORE OFERATION .

HANOWASHHASL SINK [N THE REST RODM IS BLOCKED .

HNOWHASH1 96 FACILITY S#ntl BE AcCCeSs 1BLE 70 PRIMOTE REGHILAR

HANOWASHING . CBRRECTIVE ACTION & PYSTIC CONTRA INER 8 BUCKET were REMIVEY|

MULTIPLE LAKED GO0DS ND SOME PRE- PACKAGED COOKED Foals NoT~ oBTHVaY yfos|iy

FROV) APPRIVGD SURCE .

Fooo FOR SALe SHlL &E OETRINED FRIM Fekson JBUSINEXS wiH vALID

SANIMARY fERMIT

(7

fRIED CHICKEN , PmABOK , VEBETHIBLE LUMIPIA | AND OTHER Podp OA TTIE

cos

Based on the inspection today, the items listed above identify viclations which shall be corrected by the date specifiad by the [-Jepartment. Failure to comply may result in
further regulatory actions. If seeking to appeal the result of this , A Wuest for hearing must be submittad to the Director before the Indicated corraction

Person in Charge ‘%ﬂb} Pﬁ@a: W [ (’; 87?6 / / 6
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[ESTABLISHMENT NAME LOCATION (Address)
NEW PSS SomE # 1 UNVERTTY OR. , FMT Bog Vw3, MANGIAY
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
0, e, Aok l 0002035 PARK., YEONG NAW)
FTEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

WABMPR  AIOT” MEETING INTERNM. TEM FERATURE wammfmgx‘ﬂ ForR

Hor HOLtDING -

TIME: A TEYYIPERATURE CINTROL FoR SAFeTY (TTS) [Dogs Syt e£
KEYT AT 1430F DR ARGVE Td MININIZE PATHOGEN GRIWTH.
oN : FOop _IN_TIE WARMER. wWERE DISENRDED .,

| A0 |#Ame uRGER , TUNA, AND OTHER. SANDIWICHES ON PG FRINT COUNTER NOT—
MEETING INTERNM. TEMPERATURE RERUIRETMENT 70K (DL wwsﬁa

J0.C 9o C Sty £E AEPT AT HIF 3R Briow [corp ioLDiNG ) 6R
/@ﬁimp_nm (HOT #PLOING) T MINIMIZE 0K SLIW 20N _SREW TR
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CARARECTIVE ACTION @ AL TCS D00 on THE FRONT COUNTER. WERE D)Folto
23 | ThermomeTeR nor MiasllE /PRIVIDED.
Fool TiemimeTER SHALL PE AVANARLE AND ACOURATE n eNSURE
PROPER. MONSTORING OF TEMIERATURE P~ TS FnoDs .
2 mRIoUS picklen FooD NOT™ PROPERLY (ARFLED . ”,/é{ﬂk
| o SiAu pr pRorewiy iafElEn TD ENSURE PRDPER me-a/—/ﬁcmoﬂ
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RETRIEVED A" pLacneD ND. 0638 AND 1SSHED VB” fLacaRo A0. 008

\piscussew TS INSPECTION PEPORT Wi AIC, YEODNG Nam ARK.

Based on the inspection today, the items listed abave identify vialations which shall be corrected by the date specﬁled by the Department. Failure to comply may result in
further regulatory actions. If sesking to appeal the result of this Fnspecllon a writtan request for hearing must be submitted to the Director bafore the indlcated correction
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